Introduction
From February 9 to 11 in 2009, "Tokyo Taste: The World Summit of Gastronomy 2009" was held at Tokyo International Forum. Many celebrated top chefs from around the world were invited to this event to discuss, demonstrate, and share their skills and knowledge, with participants coming from eight countries, including Japan, France, Spain, and the United States. 1 US-based Japanese chef Nobuyuki Matsuhisa ("Nobu") was one of those invited to this event, along with other globally famous celebrity chefs such as French chef Joël Robuchon and Spanish chef Ferran Adrià. Nobu has been recognized as having made an impact on haute cuisine all over the world. He was introduced to the audience as a leading figure in drawing American and other international attention to Japanese food and contributing to the eventual spread of Japanese cuisine around the world. Nobu met up and created networks with the other leading celebrity chefs at the forum. They interacted and discussed the trends of the culinary world to explore beyond the cuisines in which they had been trained and currently practiced. Intriguingly, Nobu was invited as a representative of North American cuisine.
This Tokyo Taste event raises questions about the geographical positionality and spatiality of Japanese food, especially in relation to the concept of authenticity. The fact that Nobu represented North American cuisine is significant, because conventionally authenticity in relation to culinary techniques and skills has been defined by reference to the ethnicity or nationality of the cuisines or chefs. It is thus strongly connected to the notion of an original place and location where the cuisines or chefs are understood to have come from. At the 2009 event, Nobu and "Nobu-style" were still defined based on location, as he participated in the event as a representative of the United States. However, the event organizers were flexible enough to freely associate him with the place where he had established his pivotal business center: they recognized that although branches of his restaurant are scattered all over the world, he has only one branch in Japan, and his main businesses are located in the United States. 2 In relation to the issue of authenticity in the case of Chef Matsuhisa, I have discussed elsewhere the special significance of his case from cultural and geographical perspectives (Imai 2010). His approach to cooking "Nobu-style" is based on his initial training as a sushi chef in Japan followed by his wide experience in various locations in South America and North America. Furthermore, his primary restaurants are located in major world cities including New York, Los Angeles, London, and Tokyo, creating culinary networks that have those cities as their nodes (Sassen 1991; Castells 2000 Castells [1996 ). His case, therefore, cannot be analyzed simply in terms of a single-place-based notion of authenticity, even though place-based authenticity is assumed in many studies of food cultures, which tend to emphasize a single place of origin (Cook, Crang, and Thorpe 2000; Heldke 2003; Cook et al. 2008) . In contrast, in constructing the concept of "Nobu-style" in relation to spatial networks, I have argued that his authenticity is embedded in a world city network geography strongly inflected by the consciousness of class or social status represented by Hollywood celebrities, cosmopolitans, and global elites (Imai 2010). Thus, Nobu's case enables the novel notion of agent-based authenticity, something that we can see emerging as we look at the flows and agencies involved in his restaurant enterprise. By means of this global world city geography, he has contributed to the dissemination and recognition of his own cuisine and the globalization of Japanese food around the world.
The notion of place-based authenticity has inevitably been problematized in an era in which globalization is driven by the networking activities of a dispersed collection of actors, or agents. Today, in the globalized world of haute cuisine, culinary authenticity is established
